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The sake brewed with wine yeast YM 39 showed lower amino acidity and contained less succinic acid than that brewed with sake yeast K 701. But YM 39 produced more malic acid and isoamyl alocohol than K 701. In order to improve these strains, their fusion of was performed by means of the protoplast fusion technique. Two stable fusants were isolated and they were shown to be tetraploids.
The sake brewed with fusants showed lower amino acidity than that brewed with K
701.
And Fusants produced more isoamyl acetate than K 701 or YM 39.
Table1
Analysis of sake brewed with wine yeasts and sake yeast. 
